Abstract-This article demonstrates an ESP lesson plan to teach English listening and speaking for 49 EFL college students in hospitality fields, i.e. Western Culinary Arts and Bakery Technology and Management in Taiwan. This ESP class is content-based, featuring a combination of language-oriented, skills-oriented and learning-oriented approaches to ESP syllabus design. The syllabus aims at reaching satisfactory outcomes corresponding with preordained objectives. A variety of teaching and learning activities are applied within the framework of the Whole English Approach, such as lectures in an English-medium fashion, grammar understanding and practice, audio-lingual teaching activities as well as cooperative group and pair works. Cooperative team works function to enhance learning effects and motivation. Students' performance on two oral presentations illustrate itself as learner-centered output productions in the teaching and learning process, which adds to their learning outcomes in terms of communicative performance in a behavioral fashion. This lesson plan provides an example for EFL teachers who are interested or put endeavors in teaching ESP, especially for hospitality purposes.
the classroom.
 to encourage students to independently search for and organize related information.  to require students to demonstrate their performance/achievement in communicating in English with potential customers in simulated hospitality industry situations.
 to elevate students' learning motivation in a cooperative learning fashion in class.
C. Targeted Learning Competencies
 Understanding the ESP registers and discourse: the capacity to understand, remember and use the registers and discourse in hospitality industry in English. (language-oriented)
 Communicating ideas and information: the capacity to communicate with others using spoken and non-verbal expressions in the target language. (skills-oriented)  Working in pairs and groups: the capacity to work as a member of a group to achieve a shared goal and complete a task. (learning-oriented)  Solving problems: the capacity to achieve a solution for assignments or questions posed by the teachers by means of verbal performance in the target language. (skills-oriented, learning-oriented)  Collecting, analyzing and organizing information: the capacity to find, sift and sort information and to present it in a useful way. (skills-oriented and learning-oriented)  Elevating learning motivation: the capacity to enhance learning motivation and lower affective filter in the cooperative learning process. (learning-oriented)
III. TEACHING CONTENT
The EFL textbook, Ready to Order (Baude, Iglesias, & Inesta, 2002) , along with its workbook is adopted as common-core teaching material for the students majoring in the food/beverage preparation and catering industries. To carter for learning needs of the students with diverse English competencies and specialty disciplines, pieces of information from the following websites related to hospitality industry are used to supplement the teaching materials as follows.
1. Ready to Order and its workbook 2. Information available on the websites is referred to and covered in class:
(1) A website shows a wide variety of drink recipes at http://www.webtender.com.
(2) A website shows rules to prepare a French 
IV. TEACHING APPROACH
A variety of teaching and learning activities within the framework of the Whole English Approach, such as lectures in an English-medium fashion, grammar understanding and practice, audio-lingual teaching activities as well as cooperative group and pair works is applied to the class. Both audio and video material/CDs are adopted to familiarize students with real-life English conversations at a natural speed.
Students are required to do pre-reading activities, discussion and exercise in class. Homework/tasks is assigned and functioned as a learning-centered increment in the learning process. Worksheets drawn from the workbook are assigned as homework for the students in order to re-enforce their acquisition and understanding of functional and grammatical structures as well as useful words and expressions for professionals in the hospitality industry. Students are motivated to role-play the conversations in groups and in pairs. Cooperative learning is thus encouraged along with team spirit of negotiation and sharing (Chen, 1994) . Fun communicative games (e.g. Bingo, Matching, Association, Memory Test, Information Gap) are designed for the whole class to participate from time to time where necessary and appropriate.
Assignments  Pre-reading assignments.
 Homework is assigned: Worksheets drawn from the workbook.  Tasks/projects are assigned for students' presentation. (1) Imperatives. Vocabulary:
(1) Cocktail recipes. http://www.ehow.com/how_4583490_mix-whiskey-cocktails.html) Activities:
(1) Role-play. 
Week 11
Unit 7 Cocktails Function:
(1) How to make cocktails. Language:
(1) Linking words. Vocabulary:
(1) Cocktail recipes.
(http://www.ehow.com/how_4478962_mojito-cocktail-cocktail-recipe.html) (2) Cocktail preparation. Activities:
(1) Role-play. V. STUDENT ASSESSMENT SYSTEM Student assessment takes the forms of tests and oral presentations. Students are required to sit in two achievement tests in order to demonstrate their learning achievement and acquisition of profession-knowledge and expressions learned from this content-based syllabus. The two written tests are administered during and after the course serving as a criterion-referenced formative evaluation of students learning accomplishment. The tests take up a format consisting of four parts, namely, vocabulary (30%), multiple choice (20%), translation (30%) and short questions (20%). The translation part purports to test students' understanding of ESP linguistic registers, namely vocabulary, phrases and expressions in hospitality fields and to address students' learning objective: capacity to understand the content learned, which is the registers and discourse in hospitality industry in English. The parts of cloze-vocabulary and multiple choice together aim at testing students' understanding of the registers related to the target situation in context. The purpose of these sections is directed at testing students' learning achievement in terms of capacity to understand the content learned and to communicate with others the ideas and information relevant to their subject matters. This purpose reflects the testing rationale in accordance with pre-designed Learning Competencies one and two. The short questions focus on looking at students' application ability. Again, this section of the tests bears an aim at addressing the teaching objectives of understanding of the content learned and the application ability.
More importantly, students are required to demonstrate their English communicative abilities/skills using spoken and non-verbal expressions in English in a behavioral fashion, which are in reference to Targeted Learning Competencies two. Students are encouraged to present in English in a form of PowerPoint and/or live demonstration to explain and/or act out the target situations of cocktail making and cuisine preparation. The group practice is meant to lower students' affective filter and to encourage peer cooperation, and the learning competence of elevating students' learning motivation is targeted. The first oral presentation is performed in the halfway of the course while the second is undertaken near the end of the course. Two respective open-ended topics in relation to their subject-specific areas are assigned. For the first presentation, the students are required to research, in groups, for the origin and background information on recipes of cocktail-making, Chinese dishes, Western dishes, or pastry of their own preference and to present it in class. As for the second presentation, they are assigned to work on such a project as to simulate a chef, responsible for promoting one of the best/most famous dishes for their own restaurant. They are required to demonstrate how to cook or bake it in front of their potential customers.
The oral testing/presentation specification is provided only to set a framework or guideline for the students to follow with a lot of rooms left for students' decision-making as to exactly how and what they present themselves. In this fashion, the learning skills of communication, problem solving, cooperation as well as data collection, analysis and organization are derived to correspond to the pre-designed Learning Competencies from three to six. This content-based class, characterized by a synthesis of language-oriented, skills-oriented and learning-oriented approaches to ESP syllabus design and conducted in Whole English Approach, might appear to be of intimidation to some of the students. Fun games help reduce the level of intimidation. Audio and video aids/supplementary materials provide authentic materials, so as to cater for divergent learning needs of the students and for those with a higher English proficiency level. Cooperative team works function to enhance learning effects and motivation. Students' performance on two oral presentations illustrate itself as learner-centered output productions in the teaching and learning process, which adds to their learning outcomes in terms of communicative performance in a behavioral fashion. This content-based ESP model functions as a point of departure for the design of relative courses.
